LEVEL 1 FOOD HYGIENE – MULTIPLE CHOICE TEST
Name: ____________________________ Date: ____________________________
Q1. What is the main purpose of food hygiene?
☐ A. To make food look more appealing ☐ B. To control hazards and keep food safe ☐ C. To improve the taste of food ☐ D. To reduce food waste
Q2. Which group is most at risk from food poisoning?
☐ A. Teenagers ☐ B. Office workers ☐ C. Elderly people, young children, pregnant women, and the ill ☐ D. Athletes
Q3. What temperature range is known as the “Danger Zone”?
☐ A. 0–5°C ☐ B. 5–63°C ☐ C. 63–100°C ☐ D. –18–0°C
Q4. Which of the following is a biological hazard?
☐ A. Hair in food ☐ B. Bacteria surviving cooking ☐ C. Cleaning chemicals ☐ D. Packaging materials
Q5. How often can bacteria multiply under ideal conditions?
☐ A. Every 1–2 minutes ☐ B. Every 10–20 minutes ☐ C. Every hour ☐ D. Every day
Q6. Which food is considered high‑risk?
☐ A. Dried pasta ☐ B. Citrus fruit ☐ C. Cooked poultry ☐ D. Pickles
Q7. What colour chopping board is used for raw meat?
☐ A. Blue ☐ B. Yellow ☐ C. Green ☐ D. Red
Q8. What is the correct fridge temperature?
☐ A. –18°C ☐ B. 0–5°C ☐ C. 5–10°C ☐ D. 10–20°C
Q9. What should you do if chilled food is delivered above 8°C?
☐ A. Accept it ☐ B. Store it immediately ☐ C. Reject it or carry out a risk assessment ☐ D. Freeze it
Q10. What temperature must food reach when reheated?
☐ A. 50°C ☐ B. 63°C ☐ C. 70°C or above ☐ D. 82°C



Answer Sheet (Instructor Use Only)
1. B
2. C
3. B
4. B
5. B
6. C
7. D
8. B
9. C
10. 

